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TIE HOME ITS PROBLEMS AND ITS INTERESTS
I

6

l

I
m

THE FIRST OF THE FALL JACKETS
The first cold days of autumn make ones thoughts turn to the question-

of coats and there is nothing that will fill in so well and be suitable for so
much general wear as a covert coat The one pictured shows the smart broad
shoulder the fit at the waist and sleeve that Is fashionably full at the
top tapering In at the wrist to a smart cuff Stitched strappings are the
only attempt at trimming and these fellow the severe simplicity of the ac-

cepted tailor mode The collar with lapels is after the mannish style and
the fastening is effected invisibly under a fly down the center front Rows of
machine stitching afford a smart finish

GOOD THINGS TO EAT
AND HOW TOMftKE THEM

Some Dainty Recipes for Dainty Things to Eat
and Drink in Summer
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Frozen bananas are a delicious and
cheap dessert Slice the bananas and
sprinkle at once with lemon juice to
prevent them from turning black Place
on the ice for an hour then mash with
a wooden spoon and stir Into the mix
ture three of a cup of pow
dered sugar and whites of
two eggs Freeze for five minutes and
udd a pint more or less of whipped
cream and a cupful of chopped Eng-
lish walnuts from which the skins have
been removed

Frozen Rice Pudding
Make a poor mans pudding by cook

ing slowly in the oven for two hours
one quart of milk and two even table
spoonfuls of rice with ten ounces of
sugar cool flavor with vanilla
remove all traces of crust and freeze

Cheese Balls
Cheese balls to be served hot with

salad are made with the whites of two
well beaten one cupful of dry

grated a pinch of salt and three
drops of Worcestershire sauce mold
into tiny halls roll in fine bread crumbs
lay In a wire basket and fry In hot
deep fat until brown These balls are
v ry palatable served with crisp but
ter 3 toast for a supper dish

Cool Homemade Beverages
An everready lemonade is good at this

season The following lemon syrup can
IIP bottled and Kept for use Boil two
pounds of loaf sugar in half a pint of
water to a thick creamy syrup then
add to this cnehalf ounce of citric acid
and the Juice of four lemons and bottle
Use a spoonful In a glass of plain or
aerated water as you please

For orange syrup rub off the rind of
four bitter oranges on lumps of sugar
serape It on the sugar and put It Into a

some sugar syrup made
one pound of sugar with half a

pint of water twentyfive minutes
and leave it for sc hours then add one
Ivreakfastcupul of orange juice as well
fcs the Juic of tvo lemons Stir it well

it oft Into bottles cork these down
tightly fasten them with wire stand
them a saucepan of cold water and
boll gently for six minutes then take
them out them till cold when you
seal down the corks and leave them in
a cold place in a leaning position till
wanted

New Confections

The latest device of the caterers Is a
strawberry box of pastry the exact fac-

simile of the wooden box in which ber-
ries are brought from the market In
these are served ice cream with berries
and whipped cream There are also the
individual boxes which are especially
pretty for serving berries In at this
season

Another confection is a mushroom
meringue the under part the fun

j

Cure for

Headaches
VConlaim no heart depressing dangerous drugs
Removes the cause of headaches Acts quickly

with such general good
aa the favor of Physicians and the Public

for more than o years
At Druggists SOc and 1 or by mail from

THE TARRANT CO 44 Hudson Street N Y
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gus in color being made of chocolate
icIng These dainties are about two
inches In diameter

Making Mayonnaise
When preparing a mayonnaise always

make the sauce as short a time before It
is wanted as possible for this sauce
however made has a tendency to rank-
ness which grows as it is exposed to the
air So if a mayonnaise has to wait
keep the sauce closely stoppered in a
widemouthed but airtight bottle and
only add it to the dish at the last mo
ment or if the meat fish etc is to be
coated with the mayonnaise add to thelatter when making it half a pint of
not too acid aspic to each gill or may-
onnaise sauce and when this Is set on
whatever is to be masked with it finish
it with a good covering of plain aspic
to make it perfectly airtight Where
salad mayonnaise Is to be used say fora cold Sunday supper line a basin or
mold onequarter Inch thick with aspicput the ready dressed salad Into thisand run another layer of aspic over thetop of this and It will be then airtight
and the sauce will not deteriorate evwi

OUTING CLOFHES

For Giris Gingham Models and a New
Sunbonnet in the Shops

Every girl should have several Peter
Thompson suits In flannel and linen
for summer resort wear in the North
It seems funny for girls as well as
boys and for children and grown folks
to be wearing Peter Thompson suits
They are easy to make and every girl
will be glad to have one of these ready
towear blouses to slip over her head
at a moments notice for an unexpected
sail or jaunt to the woods

These suits seem cut with no changes
except that they blouse in the back-
a little less than formerly A white
one of thin duck or Indian head touch
ed up with red is always smart The
waists have the same equipment of
pocket low at one side deep yoke
etcA

linen shirtwaist suit is excellent
for traveling and general service

A model made with a small
and trimmed with the always

pretty and practical curved ruffles
which must be made not too full to wash
well Is a pretty Inexpensive gown for
those who like more fanciful effects It
Is the loveliest In lavender when worn
over a soft white waist and it is finish
ed off charmingly with a hat of the same
material or with the sunbonnet which
always dangles attractively from thearm or down the back of a certain type
or summer femininity

There Is a pretty substitute for a real
sunbonnet shown in the shops and which
la a cross between that article and the
lingerie hat It loops like the latter and

like the former It is cut In the
brim like the fourcornered model with
featherboned cd e The crown is a puff
made around a circular piece which may
be either shirred or covered with em-
broidery The whole Is edged with a ruf-
fle of embroidery which frames the face
and which falls over the hair in hat
effect at the back

Such of the linen suits as are made in
long coats seem to incline toward the
long skirted model The skirts full
toward the bottom but are close fitting
at the top where they are attached toa top part which Is cut a la Russian
blouse Imported white linens made after
this model are seen In the shops which
are worked all over In Eng
Jlsh embroidery The astonishIng part Is
that these while they are supposed to be
hand worked are at about 0
which is not ao much more than theordinary linen ult brings Already a
machine has been invented for doing
hand embroidery

if it watts till next day

gingham
bolero

¬

¬

¬

¬

¬

A TRULY SEASONABLE DINNER

THAT IS NOT HARD TO PREPARE-

The Goods Selected Are the First Fruits of Our
Own Market Not Brought in From

r All v

CORNELIA C BEDFORD

Climates-

By
The temptation to those of us who i

live In cities and have the products of
all climates brought to our markets is
to select goods which are either out or
Jihead of the season so that when the

I season really appears we have lest our
first keen relish and look upon vege
tables or fruit as an old story Fifty
years ago our grandmothers wove
more than gratified it they could have
the first spring lamb and green peas
by the we want them at
Easter nor do we have any difficulty
in obtaining them providing cur purse
is well supplied but they come

climates and sadly lack the sweet
taste of the home grown So 3r our
scheme of a really seasonable dinner
of our own first fruits let us stand
with these two products and to them
add others In this fashion

of Onion
Roast Lamb Mint

Boiled Rice Green Peas
Tomato and Cucumber Salad

Wafers Cheese
Raspberry Ice

Coffee
A Small Leg of Lamb

In purchasing the meal select a small
leg with loin attached When delivered
trim off any extra fat and keep in a cool
place until needed in the kitchen Lamb
should always be thoroughly cooked as
it Is less readily digested than the ma
ture mutton therefore allow a full
fifteen minutes for each pound and ten
minutes extra for heating through Have
the oven very hot that the outside may
sear quickly Rub the meat over with-

a little flour dredge with salt
stand on a n the

and place In the oven Lest
scorch a few spoonfuls of bulling

be poured into pat as the
melts it for Fur this
hot operation a tonS
needed a spoonfuls of the sizzling
fat are ladled over meat tne
oven closed This should be repented ev

minutes the
the fat and remaining in tne

when the meat is done a brown
gravy may to be used
next in converting the remainder of
the roast into a rechauffe v

The Preliminary Cooking

This part of the cooking is lone within
the hour or two Immediately preceding
the dinner as moat should so lcrn
the oven direct to the table but eanier
in the day much of the meal can be made
In readiness Of ices aud lee creams it
Is usual to allow a juart pr live peo-

ple but of the raw ingredients a mile
less than that amount is needed since
mixtures swell slightly during the irccz-

inr process With these proportions in
mind It will be easy to compute the
quantity needed for a family One full
quart of raspberries if very large and
juicy will yield nearly a putt of juice
after picWng over the fruit is rinsed
mashed and heated just onou h to uake
the seeds separate from the pulp Turn
into a doubled cheesecloth bits and press
to exact every drop of juice For this

of juice dissolve two scant Runfuls
of granulated sugar in one quart lOU
ing water bon for ive minutes
cool to this the raspberry
and two tablespoonfuls of juice
and the two quarts
of delicious ice Many of freezers on
the market turn with a but i here
are some which are automatic i
need to have the contents of the freezing
can stirred through once at

intervals to Insure thorough
freezing from center to circumference
They are a distinct advance aver tine
elder type of freezer anJ is we know
from experience are thoroughly satis-
factory for enort
than the old kind j

Tomato and Cucumber Salad
To prepare the palate for the cooling

Ice a salad is to ba served and this
will combine cucumbers and tomatoes
Select the latter for evenness of size
smoothness and solidity one for each

j person and tike half as many
Several hours before dinner

a slice from the stem of each tomato
and with a teaspoon scoop out the
seeds then invert on a plate that all
the water may drain off Keep these
shells on the ice until needed Pare the
cucumbers removing a half inch or
more from the stem end cut Into
lengthwise quarters then into dice
Drain and drop Into ice water and make
them crisp The dressing should be the
simple French one four tablespoonfuls
of olive oil a half teaspoonful of salt

teaspoonful of pepper and one
tablespoonful of vinegar or lemon juice
Mix the first three ingredients then
drop the acid in slowly stirring rapidly
that it may be blended with the oil Mix
this with the drained and dried cucum-
ber and fill the tomato shells Arrange
each Jllled tomato In a lettuce nest on
a small plate Should there be some
cooked dressing or mayonnaise In the
Ice box a teaspoonful may be dropped-
on each but this rich dressing is better
omitted at this season with the dinner

Mint Sauce
The mint sauce Is the third cold dish

which can be prepared in advance Pick
the leaves from the mint stalks wash
and rinse thoroughly then chop fine
Cover a half cupful with a cupful and a
quarter of vinegar which Is not too
strong add two tablespoonfuls of

sugar and stand in a cold place
stirring occasionally until the sugar Is
dissolved This Is served without strain
ing In a sauce boat

The Proper Way to Cook Rice
Tho fat lamb and mutton is

In its nature and for that reason
the starchy vegetable served with It
should have the opposite tendency This
is why rice forms an ideal combination
with this meat and is usually served
with it while the acid of the tomato
gives too necessary tone to the stom
ach We of the North are so mucu

to the potato that we serve it onevery occasion and so for this dinner-
a dish of potatoes may be added If thereare those in the family who Insist onhaving them but trey are not ivutiy
needed Rice to be properly cookedshould be dry with every grain standIng up by itself To attain this result isextremely easy Have ready a large ket-
tle of rapidly boiling water or fivequarts at the least Drop in a teaspoon
ful of salt then one of raw
rIce which has been thoroughly washed
in several waters water at a
mad gallop that the grains may beseparated by the motion In twelve
to twenty minutes It will be
by rubbing u few grains between
and fingers When no hard core can be
detected turn into a sieve to drain off
all water cover the top with a towel
and stand over a small saucepan of boil
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ing water or the top of the tea kettlefor ten minutes This will give a perfect
quite different from thesticky mass so often seen

Gree Peas
It Is usually easy to ruin in

the cooking a frequent fault being the
too liberal use of water For a quart
of peas measured after shelling put
into a saucepan a large tablespoonful
of a half teaspoonful each of
salt and sugar and a dash of
When melted add the peas cover andshake over the hottest part of the firefor five minutes add three tablespoon
fuls of water and draw one
where they will cook more slowly Unless very old they should be done inhalf an hour add a spoonful or twomore of water If In of burningthe quantity depending upon their juici-ness They be almost dry whendished

Cream of Onion Soup
Onion soup is one of our most de-

licious summer cream To make
It take two bunches of onions peel
trim and slice them Place In a sauce-
pan with three of water ijid
one teaspoonful of butter and simmer
until sufficiently to pressa While they are prepare a cream sauce with one pint ofmilk one large tablespoonful of butterand two of flour To this when thickand smooth add the onion seasonand cook for live minutes longer Iftoo thick add a few spoonfuls of hot 1

mill and serve with It a plate of friedcroutons

CARE OP BEDDING-

How to Take Proper Care of the Pil-
lows Mattresses

Air your bedding thoroughly every
morning admonished an experienced
housewife to a young housekeeper andyoull not only have better health but
the bed will be fresher and more com
fortable In addition to this daily airing put the mattress pillows blankets
comforts and pads out In the sunshineat least once a week and let them air
for half a day If possible find time
to gently whip the pollows and mat
tress with a light stick or rug beater
for some dust Is bound to collect during-
a weeks usage and is un-
healthy if allowed to
time breeds germs besides taking elas-
ticity from the feathers and making
the halt filling in the mattress dull

Itfany housekeepers are careful to
change the bed and take pride
In keeping it snowy white yet they
do not pull the beds apart often enough

Careful not only daily air all
the bedding but during the weekly sun-
ning the springs are taken out dusted
and wiped off with a damp cloth and if
there are wooden slats under the springs
they are washed off in slot suds and put
out in the sunshine to dry The bed is
next taken apart and brushed with a
stiff whisk broom in the tiny crevices
where dust collects and then wiped off
with a damp rag and either taken out
doors to air or placed near the windows
where the sunshine reaches It

Occasionally even the best of mattresses should be pulled apart and madoover by an expert workman and coveredwith new ticking Feathers however

resultone
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JAUNTY SHIRT WAIST SUITS
The popularity of the shirt waist suit Is by no means on tha wane and the

Designs are many and varied Here w e show one of chameleon blue silk The
pointed collar on blouse is edged with two small ruffles of plaited silk and
trimmed with tiny bows of black velvet ribbon The same decoration is

on the cuffs of short sleeves A fastening is effected In back with small
embroidered buttons Ruffles corresponding with those on blouse may be usedas a foot trimming on skirt
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housewife does not think the work of
changing airing and sunning them too
hard They should be taken from the
ticking once a year and put in a clean
sheet and sunned for four or five days
Care must be taken when changing them
or many will be lost The best way
is to take the pillows into a room closed
tight and then empty the feathers into
clean sheets tie them up and take thatout into the sunshine Women will save
themselves the difficult task of picking
small feathers and down from
where It bound to stick if they wrap
towels around their heads

After four days in the hot summer sun
the feathers should be as elastic and
crisp new unless they are broken and
old in which case the best thing to do is
to burn them

An Inexperienced woman should be
warned against buying freshly plucked
feathers for they all contain some ani
mal matter In the quills until properly
cured and this substance will breed ver
minOne way to tell when the feathers are
old and dirty Is by the way moths hover
around the pillows and any woman who
constantly sees little millers flying
around her bedding should take warn

Clean the feathers and put them in
new cases and moths will disappear as
pillows are improved
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A Few Suggestions
For fa Housewife

When a window Js hard to open you
wilt rind that rubbing the sash cords
with soft soap ends the difficulty

A sofa pillow filled with sweet clover
gives a delicious and refreshing odor
Many prefer clover to a pine filling

In hanging clothes to dry always hang
the stockings by the toes nightdresses
from the shoulders and skirts from the
hm

To make boots waterproof mix a little mutton suet and beeswax togetherand it to the soles of boots andlightly over the edges where the stitches
areNew shoes are often difficult to clean
Take a cut lemon rub it over the leatherand then leave the shoes to dry whenthey will be found to take the polish
beautifully-

A few sprays of mint add to the flavorof iced tea It gives a delicious flavor to
hot tea also A bowl oi mint in thecepter of the table Is a pretty centerpiece for breakfast Mint as a garnish
is extensively used in some parts of thecountry It Is specially good with lambsalads or cold lamb
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An Entire Section Devoted to Women Readers
Included in it are these Special Features

Personal Beauty Hints
By Mrs Henry Symes

Cocking Suggestions
By Marian Harland

Current Fashions of the Season
By Mrs Osborn

Home Dressmakers Page
Designs and How to Make Them

Suggestions for the Home
Practical Helps for Many Things

All with e ccxirs te uptoda pictures
of them direct from photographs
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PETER GROGAN
Credit lor

Store closes 5 p m dally
Saturdays at 1 oclock

Lowest Prices
of the Year for
Fine Furniture

All broken lines of t

and Diningroom Furniture j

are being cleared awa atlow prices and on easy
weeklY or monthly pavmeu I

to your convenleuue j
We will also allow an additionaldiscount of 10 for cash with order j

or within 30 days discount Ifaccount Is closed In 60 days and fIf closed in SO days

PETER GROGAN
617 819 821 823 Seventh St

Between S and Z sts

Piano Excellence 12

Is Exemplified-
In the Knabe-

A Piano of unequaled
tone quality and durabil
ItyThe

Knabe Angelus Is
the latest Knabea peerless Piano
and a Player e

U

Painless

teeth
arc ordered

Set of Teeth Gold CrownsBrldgework
Pattons Union Dental

81O 3 Stress 27 Wt-
S to 10 to 2

STEINWAY
and other

NEW AND USED
Values

925 Pa Aye N W

Beef Wine and p 25 c
A good spring tonic Kesula

price
ODonnells Drug Stores
04 F et 3d st Pa ave so

32d and M

j fhi Best Paints
For Outside SI A
Or Inside

i Phone Main 741 Prompt attention
Uzi WALKER SONS f

Gas Stove QQC
Tomorrow you 9

f can buy a Iwoburner Gas Etovo
worth 150 for SSc if

oars sarosB
416 Seventh Street

A Good Fuel and a Cheap Fuel

that can be relied on to give the
very best results when used for
cooking Well supply you

25 bu Large Coke delivered 5250
40 bu Coke delivered 5370
60 bu Large Coke delivered 530
25 bu Crushed Coke delivered J300
40 bu Crushed Coke delivered
60 bu Crushed Coke delivered 5650

Washington Gaslight Co
413 TENTH ST N
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ake Chippewa Indian Blood CordlaL

The finest blood purifier and spring tania
SOc a tattle

Ninth and F
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erately rriced none better at any
price
DULIN MARTIN CO T

Screen Specials-
i Metal Center

Good
Doors
plete
JO3Z2T E SSPS

Hardware
1010 Pa AV

t

Bed-
room

ridlcu

pt

7

achIeve-
ment

Extracting

5 OnIt

6Sundays

PIANOS

CO
I

I Soc

nd

a a a a a a II

1 GaL

j
f

1 ae a a II a II I I I-

i 150 7
It

7

I v
t t
T

I-

ICQKE
I

Large

I

3
W-

it un

WILLIAMS DRll I

the foodsave

6 j

Window 12CScreens
Screen

Corn 65C

All washington

anon

ar-
ranged

l1

4

pjtqj

t
com-

bine as-
rS

Free-
r

When

Parlors

Excellent

and
F Droop Sons

d

front

M
8

cruse
1 Per

5

S Tenth
3 treit ivvtr-

MN Mi00 OIM Mi 0 Orb h00ON O lrf

Q TY

jelltfS-
WrW00 W W 0 6OM0 WO Mir 1

lETtRfi

Ifs

i
lei e r

p

>

>

¬

=

<

+

=
+ +


